
D E S S E RT S 

B A K E D  K E Y  L I M E  C H E E S E CA K E  958kcal 14
Cream Chantilly, lime mint reduction 

E A R L  G R E Y  PA N N A  C OT TA  875kcal 14
Berry coulis, pistachio praline, meringue 

TRADITIONAL RICE PUDDING 277kcal 14 
Vanilla, cinnamon 

E X OT I C  F R U I T  S A L A D  45kcal 11
Mixed berries, mint

S TA RT E R S

B U R R ATA  &  H E I R LO O M  TO M ATO  439kcal 16  
Heirloom tomato, pesto dressing,  
black olive crumb, basil cress

B R E S AO L A  “ D E L L A  VA LT E L L I N A ”   18
&  PA R M A  222kcal

Dry cured beef & ham, artichoke, sunblush tomatoes,  
truffle infused wild mushroom, pecorino, wild rocket 

S U P E R  F O O D  S A L A D  731 kcal 18 
Quinoa, kale, candy walnut, sunflower seeds,  
edamame, avocado, citrus vinaigrette
add:  
Grilled salmon 520kcal +9, Grilled chicken 592kcal +8, 
Tiger prawns 120kcal +10, Butternut squash 100kcal +4

CA E S A R  S A L A D  496kcal 1 7
Romaine lettuce, anchovy dressing,  
golden croutons, shaved parmesan 

option on request

add:  
Grilled salmon 520kcal +9, Grilled chicken 592kcal +8, 
Tiger prawns 120kcal +10, Butternut squash 100kcal +4

B E E T RO OT  &  G OAT S  C U R D  255kcal 16
Pickled red beet, candy beetroot,  
sunflower seeds gremolata, cress

TA R TA R  O F  D I L L  C U R E D  S C OT T I S H   1 8 
S A L M O N  “ G R AVA D L A X ”  557kcal 
Keta caviar, citrus creme fraiche, crispy caper, herb oil

M A I N S

C H A RG R I L L E D  1 0oz   3 8 
H E R E F O R D  R I B E Y E  S T E A K  1149kcal 
Triple-cooked chips, vine cherry tomatoes, portobello  
mushrooms. A choice of green peppercorn sauce  
or café au lait sauce 

G R I L L E D  L A M B  C U T L E T   4 2 
O F  S A LT  M A R S H  L A M B  1003kcal 
Tender stem broccoli, ganoush puree,  
mint infused lamb reduction 

N O R F O L K  F R E E  R A N G E   28 
C H I C K E N  S U P R E M E  1063kcal  
Potato puree, glazed carrots, wild mushroom  
creme reduction 

M I S O  G L A Z E D  S A L M O N  F I L L E T  574kcal 3 4
Miso broth, pak choi, edamame, black sesame, chilli oil

PA N  S E A R E D  S E A B A S S  F I L L E T  575kcal 32 
Baby potatoes, green beans, tenderstem broccoli,  
black olives, shallot caper salsa

M I D D L E  E A S T E R N  S P I C E D   18  
B U T T E R N U T  S Q U A S H  421kcal 
Silky hummus, confit mixed peppers, kale, chimichurri

S I G N AT U R E S 

T R A D I T I O N A L  F I S H  &  C H I P S  1100kcal 24
Beer battered fish, triple-cooked chips, 
mushy peas, tartare sauce

G R I L L E D  B R I T I S H  B E E F  B U RG E R  1385kcal 21  
brioche bun, lettuce, tomato salsa,  
signature burger sauce, triple-cooked chips
add:  
Streaky bacon 97 kcal +2.5,  
Sliced mature cheddar cheese 81 kcal +2.5

G R I L L E D  C H I C K E N   21 
S U P R E M E  B U RG E R  1385 kcal 
Brioche bun, lettuce, tomato salsa,  
signature burger sauce, triple-cooked chips

add:  
Streaky bacon 97 kcal +2.5,  
Sliced mature cheddar cheese 81 kcal +2.5

 

   Vegetarian    Vegan    Gluten Free
 By choosing this dish, £1 has been donated to a Clermont Hotel Group charity. www.clermonthotel.group/about-us/corporate-responsibility/caring-for-our-communities

Adults need around 2,000 kcal a day. If you have any dietary requirements, allergens or intolerances, please inform your server before ordering. For more detail of allergenic 
ingredients used in our menu, we have an information pack available. Please note that our kitchen and food service areas are not nut-free or allergen-free environments. 
All weights are approximate before cooking. We take animal welfare very seriously, please review our full policy on our website www.royalhorseguardshotel.com.  

All prices are inclusive of VAT at the current rate. A discretionary service charge of 13.5% will be added to your bill.



S I G N AT U R E S

O U R  S I G N AT U R E  D R I N K S  A R E  I N S P I R E D 
B Y  A  R I C H  A N D  FA S C I N AT I N G  H I S TO RY 
O F  K I N G S  A N D  Q U E E N S ,  P O L I T I C S  A N D 
P OW E R ,  S E C R E T  AG E N T S  A N D  S P I E S .

T H E  C H U RC H I L L   1 8 . 5
An inspired combination of Makers Mark Kentucky  
Whiskey, Laphroaig Islay Malt Whisky, homemade  
tobacco syrup, bitters and tobacco bourbon. Tipping  
a Homburg hat to Churchill, a frequent visitor back  
in the day.

A  M A N S F I E L D  M A R T I N I   1 8
A cheeky twist on the famous 007 cocktail, and  
combining the classic English character of the hotel  
and its deeply rooted past in espionage. This stealthy  
concoction of Sipsmith Gin, house infused earl grey  
vodka and Lillet Blanc shaken hard over ice is the perfect  
tribute to our very own spy, Sir Mansfield Cumming.  
Shaken. Not stirred.

T H E  CAVA L RY  C O C K TA I L   1 8 . 5
Created by TV Mixologist Andy Pearson for  
The Royal Horseguards Hotel’s ‘Help for Heroes’  
campaign. Ruby Port, Cognac, Grand Marnier  
and Red Burgundy. Bring on the Cavalry!

G I N

M O N K E Y  4 7 ,  F E V E R - T R E E  I N D I A N   1 7   
TO N I C ,  B L AC K B E R RY  &  M I N T
47 botanicals make for an unrivalled complexity.  
Crisp with a sweet floral aroma, a very special gin  
like no other. Fever-Tree Indian Tonic allows the  
Monkey to do the talking.

B E E F E AT E R  2 4 ,  F E V E R - T R E E   1 6 
M E D I T E R R A N E A N  TO N I C ,  
P I N K  G R A P E F R U I T  &  RO S E M A RY
Inspired by master distiller, Desmond Payne’s trips  
to Asia and drinking G&Tea, Beefeater 24 is infused  
with rare teas to give complex character.

H E N D R I C K ’ S ,  F E V E R - T R E E   1 6
A RO M AT I C  TO N I C ,  L E M O N  P E E L ,  
&  C O R I A N D E R
Made by the most curious of minds and  
imaginative spirit, and marvellous infusion  
of rose petal and cucumber.

All wines are 11-15% and Sparkling Wines 12-13% ABV. Beers/Cider 3.8-5.8%. Spirits 37.5 63% ABV. Liqueurs, Aperitifs & Other 15-37% ABV. All prices are inclusive  
of VAT at the current rate. A discretionary 13.5% service charge will be added to your bill.

S U M M E R  S P R I T Z 

T H E  T E R R AC E  S P R I T Z   1 5
Beefeater 24 gin, elderflower tonic,  
cloudy apple juice and mint

R A S P B E R RY  F I Z Z A N T E   1 5 . 5
Belvedere vodka, cranberry juice,  
sparkling wine & raspberries

A P E RO L  S P R I T Z  1 6
Aperol, sparkling wine and soda water

P I M M ' S  O ' C LO C K

J U G  O F  P I M M ' S   3 2
Enjoy a deliciously British Pimm's with friends

C O C K TA I L S 

F R E N C H  7 5  1 6 . 5
Lanson Père et Fils, Beefeater gin,  
lemon juice, sugar syrup

T H E  B E R RY  D RO P  1 6 . 5
Lanson Père et Fils, Bacardi Carta Blanca,  
raspberry purée, sugar syrup, cranberry juice

F R E N C H  G A R D E N  1 6 . 5
Lanson Père et Fils, Absolut Citron,  
St-Germain elderflower liqueur, sugar syrup

P E AC H  ROYA L  1 6 . 5
Lanson Père et Fils, peach schnapps,  
peach purée, passion fruit purée

N O N - A LC O H O L I C  C O C K TA I L S 

A  M I L E S TO N E  210kcal 1 0 . 5
Elderflower cordial, raspberry purée,  
ginger beer, lime, mint leaves

DA L A L  D E L I G H T  160kcal 1 0 . 5
Pineapple juice, lime juice, lemon juice,  
white peach purée, grenadine

S P L A S H  155kcal 1 0 . 5
Passion fruit purée, cloudy apple juice,  
lime, mint, sugar and soda water

LO O K I N G  F O R  B U B B L E S ?  A S K  TO  S E E  O U R  W I N E  L I S T

A  H AV E N  I N  T H E   M I D D L E  
O F  W H I T E H A L L



R E D  W I N E  1 7 5 M L  /  2 5 0 M L  /  B OT T L E

I L  T R A L I C C I O  S A N G I OV E S E  1 2 . 5  /  1 5 . 5  /  4 3
Rubicone, Emilia Romagna, Italy

W I L D  H O U S E  S H I R A Z   1 3  /  1 6  /  4 5
Western Cape, South Africa

P E C U L I A R  M R  PAT  M E R LOT   1 3 . 5  /  1 6 . 5  /  4 7
South East Austalia

V E G A  D E L  R AYO   1 4 . 5  /  1 7 . 5  /  4 9
R I O J A  T E M P R A N I L LO  
Rioja, Spain

O R D I N A L  CA B E R N E T  1 4 . 5  /  1 7 . 5  /  4 9
S A U V I G N O N  
Côtes de Thau, Languedoc, France

A M A U TA  A B S O L U TO  M A L B E C   1 5  /  1 8  /  5 2
Valle de Cafefayate, Argentina

T E N U TA  I L  CA S C I N O N E   1 5 /  1 8  /  5 2 
C RO C E R A ,  B A R B E R A  
D ’ A S T I  S U P E R I O R E
Piemonte, Italy

S H A D OW  P O I N T ,  P I N OT  N O I R   –  /  –  /  5 5
Monterey, California, USA 

W H I T E  W I N E   1 7 5 M L  /  2 5 0 M L  /  B OT T L E

I L  T R A L I C C I O  T R E B B I A N O  1 2 . 5  /  1 5 . 5  /  4 3
Rubicone, Emilia Romagna, Italy

P I AT T I N I  P I N OT  G R I G I O   1 3  /  1 6  /  4 5
Delle Venezie, Italy

FA L S E  B AY  W I N D S W E P T  1 3 . 5  /  1 6 . 5  /  4 7 
S A U V I G N O N  B L A N C  
WO Coastal Region, South Africa

V I L A  N OVA  V I N H O  V E R D E  1 4 . 5  /  1 7 . 5  /  4 9
Vinho Verde, Portugal

L E S  VO L E T S  C H A R D O N N AY  1 4 . 5  /  1 7 . 5  /  4 9
Haute Vallée L’aude, Roussillon, France

VA L L E  V E N TO  G AV I  D E L   1 5  /  1 8  /  5 2 
C O M U N E  D I  TA S S A RO LO
Gavi, Piemonte, Italy (Organic)

T H E  C LO U D  FAC TO RY  1 5  /  1 8  /  5 2   
S A U V I G N O N  B L A N C
Marlborough, New Zealand

VA L M I Ñ O R  A L B A R I Ñ O  –  /  –  /  5 5
Rias Baixas, Spain

C H A M PAG N E  1 2 5 M L  /  B OT T L E

L A N S O N  P È R E  E T  F I L S   1 6  /  8 0
Rich and complex body with honey and cinnamon  
flavours. Long finish with a crisp acidity

L A N S O N  L E  RO S É  C R É AT I O N  1 8  /  9 0
A delicate salmon-tinted rosé with red fruit  
flavours leading to a fresh and pleasant finish

L A N S O N  L E  V I N TAG E  2 0 0 9   –  /  1 3 0
Rich and complex palate, expressive flavours  
of pear and quince with a hint of citrus fruit

L E  C LO S  L A N S O N  2 0 0 6  –  /  2 0 0  
Made exclusively from 100% Grand Cru Chardonnay  
Grapes. It has a rich palate with ripe green fruit  
and stone fruit flavours

N O B L E  C H A M PAG N E  2 0 0 4  –  /  2 0 0
Crystalline gold color with light green reflections,  
scents of lemon, mirabelle plum, pear and bergamot,  
biscuit pastries and hazelnut notes on the palate

S PA R K L I N G  W I N E   1 2 5 M L  /  B OT T L E

PA L L A D I A N O  D U R E L LO  S P U M A N T E  1 1  /  4 8
Veneto, Italy

C H A P E L  D OW N  B R U T  N V   1 4  /  5 5
Kent, England

C H A P E L  D OW N  B R U T  RO S É   1 5  /  5 8
Kent, England

C H A P E L  D OW N  V I N TAG E  R E S E RV E  1 5  /  5 8
Kent, England

RO SÉ  W I N E   1 7 5 M L  /  2 5 0 M L  /  B OT T L E

P R I N C I PATO  P I N OT   1 3  /  1 6  /  4 5 
G R I G I O  RO S ATO  
Provincia di Pavia, Italy

T H E  B I G  TO P  W H I T E  1 3 . 5  /  1 6 . 5  /  4 7  
Z I N FA N D E L  RO S É  
Lodi, California, USA

D O M A I N E  D E  L A  V I E I L L E   –  /  –  /  5 5
TO U R  RO S É  ( O RG A N I C )   
Côtes de Provence

C H A M PAG N E  &  W I N E

FA N C Y  S O M E T H I N G  S M A L L E R ?
J U S T  A S K  F O R  A  1 2 5 M L  G L A S S .



B OT T L E D  B E E R S  &  C I D E R S

C O RO N A  330ML   7 . 5
CA M D E N  H E L L S  330ML  7 . 5
B U DW E I S E R  330ML 7
C O RO N A  C E RO  0 %  330ML 6 . 5  
CA M D E N  PA L E  A L E  330ML 7 . 5  
S T E L L A  A R TO I S  330ML 7
S T E L L A  A R TO I S  G L U T E N  F R E E  330ML 7
KO P PA R B E RG  A P P L E  C I D E R  500ML 7 . 8
KO P PA R B E RG  M I X E D  F R U I T  C I D E R  500ML 7 . 8

S O F T  D R I N K S 

F E V E R - T R E E  M I X E R S  200ML 3 . 5
F E V E R - T R E E  G I N G E R  B E E R  200ML 3 . 5
C O CA - C O L A  330ML 4 . 5
D I E T  C O K E  330ML 4 . 3
S T I L L  /  S PA R K L I N G  WAT E R  330ML 3 . 8  /  750ML 5 . 8 
J U I C E   5 
Orange / Apple / Pineapple / Grapefruit /  
Cranberry / Lychee / Tomato

All wines are 11-15% and Sparkling Wines 12-13% ABV. Beers/Cider 3.8-5.8%. Spirits 37.5 63% ABV. Liqueurs, Aperitifs & Other 15-37% ABV. All prices are inclusive  
of VAT at the current rate. A discretionary 13.5% service charge will be added to your bill.

FA N C Y  S O M E T H I N G  S M A L L E R ?
J U S T  A S K  F O R  A  2 5 M L  S E RV E .

S P I R I T S  5 0 M L 

VODKA
B E LV E D E R E  1 3 . 5
G R E Y  G O O S E   1 4

RUM
A P P L E TO N  S I G N AT U R E  B L E N D  1 2 . 5  
CA P TA I N  M O RG A N  DA R K  1 2

GIN
B O M B AY  S A P P H I R E   1 3
H E N D R I C K ’ S   1 3 . 5
B E E F E AT E R  P I N K   1 2 . 5

TEQUILA
E L  J I M A D O R   1 2 . 5 
B L A N C O   
PAT RÓ N  S I LV E R   1 5

COGNAC
C O U RVO I S I E R ® V . S .   1 4 . 5
C O U RVO I S I E R ® V . S . O . P .   1 6 . 5

BOURBON
J AC K  DA N I E L ’ S  1 2 . 5 
O L D  N O . 7
B U F FA LO  T R AC E   1 3 . 5

WHISKY
J O H N N I E  WA L K E R  R E D  1 2 . 5
J A M E S O N  I R I S H  W H I S K E Y  1 3

APERITIFS & LIQUEURS
A P E RO L   1 2 . 5
P I M M ’ S  N O . 1   1 2 . 5
M A L I B U   1 2

A  H AV E N  I N  T H E   M I D D L E  
O F  W H I T E H A L L


